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Exploration of sensory perception for instant Mulnaengmyeon broth
using the sorting task

Soh Min Lee, Jin Young Kim, and Kwang-Ok Kim*

Department of Food Science and Engineering, Ewha Womans University

Abstract The objective of this study was to explore the current market of instant mulnaengmyeon broths by understanding
product perceptions, using the sorting task followed by a description task. Fourteen instant mulnaengmyeon broths that
were available in the market were used in the study. The sorting task was performed by 29 subjects, with some of them
having prior experience as trained descriptive panelists. The results of this study showed that unless the sample had a very
distinctive ingredient in its broth, commercially available mulnaengmyeon broths were mainly divided into products that
are likely to be familiar to public versus products that are less exposed. In addition, concentrated broths were shown to
possess characteristics that were different from those of other samples. The inclusion of subjects who had experience as
trained panelists allowed to partially overcome the problem of validity of the terms derived from naive consumers.
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Table 2. Frequency (counts) of elicited descriptors (>3 times) for
Mulnaengmyeon broths

Original .
Awibie  words 1Ol Consumer Trined
(in Korean)
Sour Ak 21 8 13
Strong sourness Alatr 7} 3sf 18 5 13
MSG MSG 13 - 13
Sweet 1=\ 11 3 8
Strong sweetness ~ ©aF 7}t 5 3 -
Salty Auk 3 -
Strong saltiness At 71t 6 3 3
Weak saltiness Ao} oks} 3 - 3
Bitter 2~} 3 - -
Strong aroma 3k 7} 35} 3 3 -
Overall weak taste/ =1 A 2] o= 4 ) 4
flavor Hto] kgt
Bland A7 3 3 -
Flat v &) ut 3 - 3
Plain/Okay 2y 3 3
Soy sauce 7+ 10 - 10
Meaty flavor 2 317] 3 ) 8
enhancer ohA o}
Acid =2 8 3 5
Dongchimi =X 1) 6 - 6
Fishy H] 2 &) 5 - 5
Greasy 7% 5 - 3
Tart AN F 4 4 -
Meat broth 7185 4 - 4
Fishy smell A& 3 ) 3
(Seafood) H 2
Seasoning Zuls 3 - 3
Vinegary 2 % 8kn) 3 - 3
Radish k) 3 - 3
Meaty aroma a7 3 3 - 3
Pungent ERE 3 - 3
Mustard 7 2} &k u) 3 - 3
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Fig. 1. Representation of the Mulnaengmyeon broth samples in the first two dimensions of the multiple correspondence analysis of the

sorting data (n=29)
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Fig. 2. Representation of the Mulnaengmyeon broth samples in
the first two dimensions of the multiple correspondence analysis
of untrained consumer panel’s (n=13) sorting data
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Fig. 3. Representation of the Mulnaengmyeon broth samples in the first two dimensions of the multiple correspondence analysis of

trained panel’s (n=16) sorting data
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